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Sara Hervey Watts serves calorie-reduced Chocolat Chiffon Pie sweetened Sucaryl is wonderful for tea or coffee, too, since it gives all sugar’s sweetness, 


with Sucaryl, the calorie-free sweetener that's perfect for cooking and baking 


Would you ever dream that you 
can stay waistline trim while you 
enjoy desserts as flavor-rich as 
Chocolate Chiffon Pie? The happy 
answer to keeping your best 
weight and still eating your best- 
loved dishes is Sucary! —the non- 
caloric sweetener that saves all 
sugar’s calories, Just 117 calories 
in each serving of this luscious 
pie when made with Sucary]l, 
compared to 214 calories if you 
used sugar. And you can’t taste 


the difference! 


and leaves no bitter after-taste 


Recipe for April 


Sara Hervey Watts Home Economics Consultant, Abbott Laboratories 


Auciip from the Kitchen of 


WEIGHT WATCHERS’ CHOCOLATE CHIFFON PIE 


cup boiling water 

Ya cup nonfat dry milk solids 
2 egg yolks 

Ya cup ice water 


Ya tsp. oil 

Ya shredded coconut 
¢. cold water 

1 thsp. gelatin 

2 tbsp. Sucary! solution 


Ve tsp. salt 
Ve tsp. cream of tartar 
] tsp. vanilla 
1 square (1 oz.) unsweetened 
chocolate 


Brush 8” pie plate with oil; coat sides and bottom with coconut. Set aside. To cold 
water, add gelatin, Sucaryl, salt, vanilla; set aside. Melt chocolate in double boiler; 
add boiling water; cook and stir until smooth; remove from heat. Add unbeaten egg 
yolks; stir until blended. Add gelatin mixture; stir until smooth. In chilled bowl, 
beat milk solids with ice water and cream of tartar on high speed until stiff peaks 
form. Add chocolate mixture slowly while beating on low speed. Pour into pie plate. 
Chill until set. Serves 6 


FREE! Calorie-saving recipes with Sucaryl 


32 pages of wonderful, kitchen-tested low-calorie recipes by Sara Hervey 
Watts. A treasure for everyone who ia sensibly cutting calories’ Clear 
easy-to-follow instructions and color illustrations make it an invaluable 


aid for home economics classes 


Use coupon on Page 31, and order ample quantities of this book, plus 


Sucary! samples, for your classroom 
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FINGERNAILS 
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Again and again, the only published medical re ports of clinical gelatine studic ill based on the use of Knox 


Celatine--indicate the same results, At least 7 out of 10 women in each test group restored breaking, splitting 
fingernails, in most cases within 90 days. Drink, only once a day, one 5¢ envelope (115-120 grains) of Knox in 


bouillon, fruit or vegetable juice, or water, It is that imple Your grocer can upply ou with Knox Gelatine, 


KNOX UNFLAVORED GELATINE 


ALL PROTEIN—NO SUGAR 


© i906 GELATINE CO., 
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Annual Event 


National Home Demonstration 
Week will be observed from May 
4-10 this year. More than 1'% million 
home demonstration agents and 5 
million homemakers who assist them 
will cooperate to make the week a 
success. The aim of the annual event 
is to acquaint the public with the 
Cooperative Extension Service and 
its home demonstration program 
Many local events will be planned in 
cluding 
houses, and demonstrations. 

More information may be obtained 
from county home demonstrations 
agents or the Federal Extension 
Service, USDA, Washington 25, D. C 


achievement days, open 


Summer School Announcements 


Here are reports of workshops and 
summer sessions from various unl 
versities featuring home economics 
courses. 

ALASKA Special summer workshops 
are announced by the department of 
home economics and extension serv 
ice of the University of Alaska. 
Courses will include weaving, Bishop 
method of clothing construction, 
family life, and a special course on 
Alaskan geography, history, peoples, 
and geology. Additional information 
may be obtained by writing to the 
Director of Summer Sessions, Uni- 
versity of Alaska, College, Alaska 

ILLINOIS The University of Illinois 
is offering 20 courses in home eco- 
nomics for four and eight week 
periods during the 1958 summer ses- 
sion. Courses will start on July 16th 
and end August ninth. For informa- 
tion about general home economics 
courses, write to Dr. Janice M. 
Smith, Head, Department of Home 
Economics, 260 Bevier Hall, Univer- 
sity of Illinois, Urbana. Requests for 
information on home economics edu 
cation courses should be sent to 
Professor Letitia Walsh, Head, Home 
Economics Education, 334 Gregory 
Hall, University of Illinois, Urbana. 
MINNESOTA Two summer session 
terms in general home economics and 
home economics education will be of 
fered by the University of Minnesota 
The first term will start on June 
16th and run to July 19th. The second 
term will begin July 21st and end on 
August 23rd. Several courses will be 
offered for the first time. They in 
clude pattern design and alteration 
and child development in the home 
making program. A special oppor- 


tunity to do equipment problems is 
offered at both graduate and undet 
yraduate levels. 

All requests for information should 
be addressed to: Dean of Summer 
Sessions, 135 Johnston Hall, Univer 
sity of Minnesota, Minneapolis 14, 
Minnesota 
NEW YORK A work conference on 
international home economics is be 
ing offered by Teachers College, 
Columbia University, New York. The 
workshop will be an opportunity to 
discuss home economics and educa 
tion for family living in the United 
States and other countries. Its pur 
develop intercultural 
understanding and an awareness of 
the ways in which home economists 
are working here and abroad. The 
dates are July 7th to 25th for 4 
points credit and July 7th to 18th for 
2 points credit. For further details 
write to Professor Laura W. Drum 
mond of Teachers College 

The New York State College of 
Home Economics at Cornell Univer 
sity is offering six week courses in al! 
departments from July 7th to August 
16th. In addition, many workshops 
are beng planned. There will be an 
opportunity to study quantity food 
preparation, nursery school educa 
tion, international education in home 
economics and many other topics 
Write to: The Office of Resident 
Instruction, New York State College 
of Home Economics, Cornel! Univer 
sity, Ithaca, New York. 

OREGON Six week courses from 
June 23rd to August 2nd are planned 
by Oregon State College, Corvallis, 
Oregon. They include undergraduate 
and graduate work in clothing, home 
furnishing, child development, parent 
education, home management, nutri 
tion, family food buying, ete. Work 
shops and seminars in many areas 
will also be offered during the 
summer session. Write to: Director 
of Summer Session, Oregon State 
College, Dept. G8, Corvallis, Oregon. 
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Canned Foods 


available to teachers 
without cost 


@ WALL CHART gives 
sizes, weight and cup 
content of common cans 
and jars 


@ MENUS with recipes 


and work schedules 


@ NUTRITION informa- 
tion about average size 


servings 


@ MEAL PLANNING 
DATA and answers to 
questions about canned 
foods 


@ LABEL information 
analyzed for intelligent 
buying of canned foods 


@ CLASS AND HOME 
ACTIVITIES to stimulate 


interest 


Complete kits upon request. 


Use coupon service section, 


Consumer Service Division 


NATIONAL 
CANNERS 
ASSOCIATION 


1133 20th Street, N.W. 
Washington 6, D. C, 
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You measure them 


Kraft Recipe- 


Your students will enjoy learning about 
the new marshmallows that they can 
measure by the cup. No more sticky work 
with the scissors! You don’t have to 

cut ‘em up! Kraft Miniatures are recipe- 
size—just right for cooking, 


salads and desserts 


Notice how soft and fluffy these 
new miniatures are. Because Kraft 
Miniatures are made by an exclu 
sive new process, they don't get 
hard as others do. They stay soft 
You'll find many ways to use fluffy 
litthe Kraft Miniatures to make 
lessons interesting, up-to-the- 
minute—and fun! 


Sprinkle them on... 
Wonderful for Sundaes! 


HOW TO MEASURE 


Modern recipes call for miniature marshmallows 
measured by the cup. When using older recipes that 
call for marshmallows by weight or number, just 
remember: 


10 miniatures = 1 standard size marshmallow 


42 cups of miniatures = '/2 Ib. 


TINY! A TABLESPOON HOLDS 15 
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the cup 
Size 


the only kind that STAY SOFT ! 


Fold them in... Bake or broil them... 
Quick trick with puddings—salads. Fancy touch for cookies! 


UNUSUAL MARSHMALLOW RECIPES! SEND FOR YOUR FREE BOOKLETS NOW! 


Mail to: Kraft Miniature Marshmallows, Box 1513, 
Dept. P4, Chicago 77, Ill 


Your STUDENTS will enjoy making these 
delicious marshmallow treats: 


Please send me copies of your free Booklet, 
“Kraft Miniature Marshmallows—Recipes for 
Cooking, Salads, Desserts 


e@ Fruit and Marshmallow Salad 

Molded Fruit Salad with Marshmallows 
Broiled Marshmallow Frosting 

Sweet Potato Casserole 

Marshmallow Caramel Popcorn Balls 
Marshmallow Floating Island 
Marshmallow Applesauce Dessert 
Marshmallow Chocolate “Philly” Fudge 
e Chocolate Marshmallow Pie 

@ Marshmallow Melba 

@ Caramel Marlow 

@ Peach-Mallow Nests 


Name 
(Please Print) 


Address 


/one 
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with sew-easy 
Indian Head brand 
“all-purpose” cotton 


cuts eosy! Indian Head brand all-purpose cottons are ideal tor the 


beginning sewing project. The weave is the same on 
both sides and the same length-wise and width wise so that there 
is no front or back to worry about, no proble m about 


which direction to cut. Litthe chance for cutting mistakes 


Atul tasy! Indian Head brand all-purpose cottons have a fine, crisp, 


—__ linen-like hand that gives a prole ssional look to every 
project The famous weave minimizes unrave ling and 
fraving, takes to machine-sewing and hand-sewing 


proyects with equal ease. 


keeps Wy: Indian The ad hrand all purpose launder easily 


come out of the machine looking beautiful 
See, too, the Indian Head brand all-purpose prints with 


the crease-resistant drip-dry finish 


C1 AMANTHS If any article made principally of an Indian Head Brand 
Catton tails to give proper sery ice because of the facing or running of colors 
or it the tabrec shrinks more than t' we will make @ood the total cost of 
the artucle Make sure the name “Indian Head” is on the selvage or hang 


tag. Indian Head Mills, 1y07 Broadway, New York 18, 


INDIAN 


A PROOUCT OF INDIAN HEAD MILLS. INC. ALSO MAKERS OF FAMOUS PEQUOT SHEETS 


/ iles f ca 
han 
trim nated blouse 
fy 22390 
Teens and Ju mi 


instruct 


section 
llooking parates eulfit 


shown here, Look for the 
Indian Head coupon 
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You’re an angel everytime 


you start someone on 


Cuticura improves the skin as it quickly helps clear it up— 


establishes proper complexion care habits— 


changes hurt to happy personalities 


If you could see some of the thousands 
of letters from grateful boys, girls, men 
and women, you'd know how much 
good you do when you suggest Cuticura 
lo someone with a skin problem. 


Cuticura is unique among blemish 
preparations, It heautifies as it heals 
makes the skin softer, smoother, 
fresher, more radiant as it quickly helps 
relieve troublesome pimples, rashes 
and blackheads. 


Doctors praise Cuticura. Hundreds 
use these time-tested, world-renowned 
preparations in their practice, call them 
excellent,” “very satistactory,” “the 
best” because they're so gentle yet effec- 
tively antiseptic, Never merely covering 
up. Never resulting in skin allergies. 
Never drying. 


Get the full treatment. For softer, 


smoother, lovelier skin usually within 
5 days get all three 


1. Gentle, superemollient Cuticura 
Soap for daily lather-massage No other 
soap contains its remarkable skin-soft- 
ening, skin-smoothing ingredients that 
do so much, much more to help and 
beautify the skin. 


2. Soothing, creamy Cuticura Ointment 
for use nightly. It softens, stimulates, 
improves the skin as it helps clear it up 
in record time. 


3. Greaseless, fast-acting, invisible 
Cuticura Medicated Liquid for daytime 
use —to cleanse antiseptically- -remove 
excess oiliness—check blemish-spread- 
ing bacteria—speed healing —cool and 
refresh the skin. Get all 3 and see! At 
leading drug counters. 


Free Wall Charts on Correct Way to 
Wash Your Face, specially prepared 
for students for use in the classroom 
and at home. See coupon section. 


With Your Editors 


As the mother of five children and 
the wife of a do-it-yourself hobbyist, 
Angelyn Wadley has a lively time 
trying to keep up with her family’s 
varied interests. “Whenever one 
member develops an enthusiasm in 
some field, the whole family soon gets 
drawn in,” she said. “We must find 
time for field trips, library sessions, 
collecting materials, and making 
things. Between school assignments, 
athletics, music, church, social activi- 
ties, and individual hobbies, there is 
never a dull moment (and very few 
quiet ones) in our household 

“My husband and I have served as 
leaders in a boy’s 4-H club. I am 
vitally interested in family-life edu 
cation and teach and speak in that 
field for church auxiliaries and the 
P.T.A. I'm interested in school issues 
and have served as a parent repre 
sentative on several county school 
committees 

“It isn’t surprising that housework 
is often the neglected item at our 
place. But I prefer to have my home 
people-centered, rather than thing 


centered.” See her article on page 13 


The fashion show reported by 
Eleanora Petersen on page 19 cli- 
maxes an outstanding clothing pro 
gram. Another unusual event at the 
University of California at Los 
Angeles is the Fashion Forum where 
leading women in merchandising and 
design are invited to the campus to 
discuss with students the opportuni 
ties and requirements their 
respective fields 

The apparel design and merchan 
dising majors were initiated at 
U.C.L.A. twelve years ago at the 
urging of leadefs in the apparel in 
dustry. Their foresight has been re 
warded by a flow of talented young 
men and women from the University 
Apparel-merchandising majors con 
centrate on business administration 
Design majors turn their efforts to 
ward creative expression 


“I love the challenge of teaching 
students of the junior high school 
age,” Corinne Little said. “You see, 
I feel that I play a very real part in 
adding to the thinking and to the 
molding of behavior of these young 
people. And it’s so important to have 

and to keep—one’s sense of 
humor.” See Miss Little’s article on 
page 30. 
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the. pte NEW 


SHEER LOOK-PLUS 


KITCHEN PLANNING 


New 1958 Frigidaire idea Kitchens clearly illustrate the practical 
beauty of this new style concept 


CAROUSEI trend-setting 58 idea Kitchen designed around Frigidaire free standing 


Appliances in Mayfa Pink and Sunny Yellow 


In the new Idea Kitchens, you see old appliance and slip m a new 


the New Sheer Look — Plus—madcde om without usual remodeling 
more practical than ever, more costs and tear-up mess. That Sheer “ 


stimulating than ever ink) Casict Look styling goes across the whole 
than ever to illustrate and teach = tamily of Frigidaire Appliances j Me 


sound kitchen planning and that kitchen “face lifting” can ' 


be done one appliance at a time, 


Because the clean, crisp, snug 3 
fitting lines of the New Sheer Look of the whole job at once 
are so tundamentally right, they Take your pupils to see the al pli 
illustrate good design princi les ances with the New Sheer Look 
and add giamour to any kind of PLUS~—art your Frigidaire Dealer's 
kitchen decor. These tree-stan ing now 


appliances fit front fop an 
Send Coupon on page 33 for 


your copy of Frigidaire 
Idea Kitchens.” It's full of neu 


Point out that one can slip owt an — kitchen planning ideas. 


sides—with standard kitchen cab 


inets. (See Idea Kuchen above. ) 


sheer Look ¢ Pane 


Mintel 14-48 


F R i DAI E Home Appliances 


GS fA Frigidaire. Built and Backed by General Motors 


ANNIVERSARY Celebrating 5O years of General Motors Leadership 
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Stop dreaming ... enter the 1958 Sg | N G bE R 
TEEN-AGE 
DRESSMAKING 
CONTEST 


You may win even if you've never sewed before! 


And, 
supervision Of SINGER Sewing experts 
may win you many 


It's a fact! You can win big cash the dress you make under the 
prizes... maybe even a trip to New 
York City 


Teen-Age Dressmaking Course. 


by enrolling in a SINGER of the valuable 


prizes, It's as easy as that! 


But 
winning... 


You'll receive exght 24-hour les- don't daydream about 


only $10... 


make new friends . 


just 


sons this summer, . have enroll between May 19 


fun, . while you and August 9. Classes fill up fast, 


learn the modern, easy way to sew. So sign up soon, 


Complete rules and entry blanks at all 


SINGER SEWING CENTERS 


in the United States (including Alaska & Hewali) and Canada 
Listed in the phone book under SINGER SEWING MACHINE COMPANY 


wedemark of THE SINGER MANUFACTURING COMPANY 


$1000 


PLUS: 3-day trip to New Y ork City —for 


the 4 national winners in both Senior and 


Grand Prize 


(cash award or scholarship fund) 


$600 


to each of the 3 National Winners 
(cash award or scholarship fund) 
JUNIOR PRIZES (girls 10-13) 


$500 


Grand Prize 


Junior Divisions . . . and their mothers! 


SINGER* Slant-Needle Portables with 
Automatic Zigzagger to the 70 Regional 
First Prize Winners in both divisions, 


FEATHERWEIGHT® Portables with Auto- 
matic Zigzagger to the 70 Regional Sec- 
ond Prize Winners in both divisions, 


Fitted Sewing Cases to over 3250 Local 


Prize Winners in both divisions, 


(cash award or scholarship fund) 


to each of the 3 National Winners 
(cash award or scholarship fund) 


PLUS: $300 one-year scholarships for 
35 Regional Winners in the Sr. Div. who 
enter, or are attending an accredited 


college to major in home economics! 


NOTE: A person who is or ever has been engaged in the manufacture, sale, service, or 
advertising of sewing machines (or members of their immediate families) is not eligible. 


Besides the announcement above— your girls will want to see the SINGER slide 


film “Wake Up, Janie” giving all the details and highlights of the Contest... 
shown FREE right at your school. Just mail coupon in Coupon Section. 


TEACHER: 


| 
=. 
SENIOR PRIZES (girls 14-17) BT 4° 


By ANGELYN WADLEY 


Not long ago I visited an old friend who 
. was at one time a fellow-teacher. She 
welcomed me. Then with a wave of her hand 
at the clutter in her living room—the 
normal kind of clutter of wholesome family 
activity—-she laughed, “I’m afraid home 
making as I live it, isn’t homemaking as I 
taught it.” 

“Come now,” I said, 
teach that a home must always look like a 
furniture ad, did you?” 

“No,” she answered, “‘not quite that, or at 


‘surely you didn’t 


least I didn’t mean to. But there were other 
things 

We spent a pleasant hour reminiscing 
about our teaching and catching up on what 
we had each been doing since. But after | 
left I thought about her comment 

Of course it shouldn't ever be true that 
we can’t live by our own teaching. When 
and if it is true there must have been some 
thing wrong with that teaching. As I look 
back on my first experience, teaching the 
ninth grade, I’m afraid that something was 
often wrong with mine. The standards I set 
now seem to me too rigid. Some things | 
taught as if there were only one right way 

mine 

How I would like to meet that class again 
and talk over our experiences! I think I'd 
make a few confessions and apologies, too, 
for there were other areas where my teach- 
ing must have seemed arbitrary and also 
somewhat removed from the daily experi 
ence of those girls. I’m sure I stressed 
learning of rules more than the development 
of judgment. 

That was twenty-five years ago and we 


Mra. Wadley, now a homemaker and mother 
of five children, waa State Supervisor of 
Home Economics in Utah for seven years 
She haa taught on both the secondary and 
college level 


APRII 


Why Flexible Standards 
Nerve Best 


A teacher reappraises her responsibilities 


after twenty-five years’ experience 


home economists were quite “standards” 


conscious then. I remember one of my 
college teachers had told us, ‘Your responsi 
bility is to go out into these communities 
and raise the standard of home living.” 

Perhaps I interpreted that instruction 
superficially. I suppose also that I was eager 
to prove that home economics training was 
desirable and had done something for me. I 
knew the facts established by research, the 
equipment furnishings considered 
superior from both quality and aesthetic 
standpoints, the methods approved as best, 
the most correct etiquette and custom. But 
I'm afraid that I failed to emphasize suffi 
ciently the fact that there is no one set of 
blueprints which could provide the most 
desirable pattern of living for all families, 
nor even for any one family all of the time 

Obviously there are some areas where 
there is a best way or maybe only one right 
way. If we are going to preserve food we 
must use methods thaf will keep the food 
safe and palatable. If we are going to repau 
an electrical appliance cord we must know 
how to do it without getting a shock or 
blowing a fuse. If we are going to operate 
a pressure cooker, washer, or other piece of 
equipment, we must know how to insure our 
own safety and get the best service from 
and avoid damage to the appliance, But in 
many other situations, “best,” “correct,” 
“right,” are not so absolute. The best in 
methods, materials, and even intangible 
values must be determined over and over 
again by each individual and family in 
terms of circumstances. And the most im 
portant ability to acquire is the ability to 
make wise choices and decisions 

No doubt the students in my first and 
later classes have learned long since (even 
if I failed to teach it to them) that for moat 
family meals, a formal style of service is no 
more practical or appropriate than the use 


Continued on page 36) 
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To demonstrate convenience of canned foods, class concocts a spur-of-the-moment party, then enjoys the easy and delicious meal. 


Lesson Canned Values 


| ECENTLY we visited the homemaking department 

at Washington-Lee High School in Arlington, Vir- 
ginia 

All around the room there was evidence of preparation 
for the day’s lesson, There were bulletin boards, charts, 
booklets, labels, and canned foods on display throughout 
the foods area 

The class, composed of boys and girls, entered and 
settled down, Mrs. Ethel Pillar, their teacher, reviewed 
lessons they already had on canned foods, They had 
learned something of the history of canned foods, of the 
research that had been made and is being made to im 
prove canned products, of the manufacturers’ efforts to 
protect the customer and their pride in pleasing the 
homemaker 

The lesson for the day was “The Values in Cans.” 
There were specific learnings centered around acquiring 
knowledge of different sizes of cans; the number of 
servings contained in each; the kinds of foods available 
in cans; what was on the label. They were told how 
much of this information is required by law and how 
much has been added by the manufacturer as a service 
to the buyer; the wise use of labels as an aid in buying 

We were particularly impressed with the discussion 
on the use of canned food in the event of local dismsters 
such as floods and hurricanes, and its value and use in 
case of enemy attack. The students learned how long 
canned food could be kept, and how well we can be fed 
nutritionally from canned food. Mention was made of 


the value of canned foods to our fighting men in time 
of war 

All of this was made interesting, vital, and impressive 
by the teaching aids supplied by the National Canners 
Association and the canning industry firms of the 
country. Charts, tables, labels, and student reference 
materials made the answers to important questions 


easily available and accurate 


Group examines labels. They will never be “guess” shoppers. 
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Student covers partly used food for safe storage. 


PRACTICAL REPORTS 


From time to time we visit class 
Teaching rooms and show you how other 
Aids 


in Action 


business-sponsored 
aids. This month we visit Mrs. Ethel 
Pillar at Washington-Lee High 
School in Arlington, Virginia 


teachers use 


These new learnings were demonstrated by one of the 
students as he gave a short report on the sizes of cans 
He com 
pared the actual cans and jars with the chart on the 


used for various products and family needs 


wall. Following this, students were supplied with indi- 
vidual leaflets on can sizes and servings for use in 
planning meals and making shopping lists 

The group examined canned food labels representing 
various brands. There was a lively discussion of the 
Reference 
was made to leaflets and booklets to verify the accuracy 


label information given and its usefulness 


of many opinions 

In true teen-age spirit the class then demonstrated an 
easy and delicious meal that could be prepared on the 
spur of the moment, With canned chili con carne pre 
pared in a chafing dish, a tossed salad, French bread, 
and Cokes, they quickly concocted a party 

During the day’s lesson Mrs, Pillar talked about the 
pleasure and convenience of having canned foods when 
living in a foreign country. She is the wife of an Army 
officer, and the mother of two children. The Pillars have 
just returned from a tour of duty in Germany 

Both Mrs. Pillar and Arlington's homemaking super- 
visor, Mrs. Katherine R. Conafay, feel that without the 
many excellent teaching aids, homemaking teachers 


could never hope to have such interesting, lively lessons 


oor 


as they do. “To relate learning to home situations and 
to family living it is necessary to stimulate interest in 


lesson activities,” says Mrs. Conafay 
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Consumer's Guide to the Common Can Sizes 


Appres cup (6 

Principally fer freren con 
controated juices, plus ether 

fret and wegetebte jwices 


Appros | (8 of) Dis 
tributed mainly in metrepe 
areas Used fer fruits 
vegetables and specialties 


Appros cups (10') 
2 Picnic con-—vsed mostly for 
condensed soups some vege 


tables, fruits, meets 


Appros cups (14-16 oF) 
Commently called | pound 
con Used fer beked beans 
cranberry seuce, ond meats 


Appros 2 cups (16-17 of) 


ww Used for @ complete range 
of vegetebles many fruits 

a; ond tor ready te serve soups 


p er pt. 2 A on) Used for 
oll items plus 


many truite end fruit juices 


or) Used principally fer 
fruits, plus vegetables such 

es pumpk and 


- Appres S's cups (i qt. 14 
f os 3 ths. 3 on) Fre 
quently called the Ne 3 con i 
ww Used fer and vegetable 
ond whele chicken 


Appres cups (6 thes. 
et) Sestevrent inetity 
weed fer fruits 
and vegetables Not vevelly 
eveileble of retell stores 


LAA AA 
LA AAAS 
we 


Both a chart and actual cans ore used to demonstrate sizes. 
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An artistic arrangement of fresh sliced benanas and berries 
with conned pears sets the poce for tempting spring salads. 


USING FRUIT 


Vain dishes. salads. and desserts 


BRIGHT color, a different texture, or a new flavor 

will often pep up an uninspired recipe. One of the 
quickest ways to enhance food is by the addition of fruit 
either as a garnish or an ingredient. 

No special procedures are required for adding fruit to 
recipes, but you should be sure that flavors and colors of 
the fruit complement the other ingredients. When used 
as a fillip, the fruit should be kept identifiable rather 
than chopped or cooked up in the dish, For added flavor 
fruit juices may be substituted for part of the liquid in 
recipe or used a8 a sauce 

Canned fruits are the easiest to use because they are 
readily available and require no extra preparation, They 
are uniform in quality and a great variety is offered 
from apples to strawberries. Look for cherries, blue 
berries, dates and figs, plums, loganberries, boysen 
berries, and papaya as well as for the more familiar 
pears, peaches, and pineapple. 

There are, of course, many standard combinations 
such as ham and pineapple, orange with duck, or pork 
and applesauce. We offer you several new recipe ideas 
which we hope will become your favorite menu high 


lights (Continued on page 32) 


Applesauce cornucopias add o new look and taste to a casser- 
ole of baked beans. Zippy horseradish flavors the applesauce. 
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MENU PLANNING 


can be enhanced with fruit 


Canned cling peaches and grapefruit with 
fresh grapes make a refreshing salad. 


Hawaiian pineapple coffee cake is made with a simple two-step 
recipe. Topping of crumbs and pineapple is baked with cake. 


Chicken cerise is a qourmet-type dish made with fried chick- 
en, spicy canned cherries and sauce, then served on fluffy rice. 
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Spiced lamb patties and pineapple slices make an interesting 
combination. Crisp bacon slices hold the “crowns” together. 


Barbecue sauce and sliced peaches dress up a quick-to-serve 
meal of canned luncheon meot. Just slice meat, insert peaches. 
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Compietely automatic combination washer-dryer by General 
Electric can be set for any type fabric or degree of soil. 


— combination washer-dryer is an appliance de 
signed to do two jobs. It will completely process a 
nine-pound load of laundry in approximately one and 
one-half hours. The cycles include soaking, washing, 
rinsing, spinning, and drying. 

Completely versatile, the appliance can be used either 
as a washer, a dryer, or both. Any cycle may be skipped 
or repeated, One great advantage of this appliance is 
that wet clothes do not have to be transferred from the 
washer to the dryer. The user simply sets the controls 
and returns later to find them ready for folding or 
pressing. A disadvantage is that only one load can be 
processed at a time, With two appliances the second load 
can be washed while the first is drying. 

There are eight brands on the market at the present 
time and others will be appearing during this year. All 
require a 220-volt electrical service, with the exception 
of the gas operated appliances which require 110-volts, 
and a gas connection 

Some models have to be vented to the outside, while 
others use a condenser system to flush the moisture and 
lint down the drain. The combination requires less floor 
space for installation than twin washer and dryers. Only 
single electrical and single plumbing connections are 
necessary. However, there is little saving in money since 
the cost of a combination almost equals that of a washer 
plus a dryer. 

Many convenience features are offered by the manu- 
facturers of combinations, but basically the functions of 
all models are the same. All use the tumble-type washing 
and drying action. With this method clothes are (ambled 
in and out of the water by the revolving drum. When the 


By FLORENCE STASSEN 


Electrical Living 


at Home and School 


The Combination 


Washer-Dryer 


washing, rinsing, and spinning cycles are completed, 
warm air is circulated within the drum to dry the clothes 
as they are tumbled about. When the load is dry, the 
machine shuts itself off. All of these combination washer 
dryers are completely automatic, Each has controls that 
can be adjusted for different types of fabrics and soil. 

The appliances are as simple to operate as any auto- 
matic washer or dryer, Self cleaning, they require little 
upkeep. All have front opening doors and controls 
located on back or front panels. Color is available on 
most models so that they can be matched with other 
appliances. 


Combination by Whirlpool is a two-in-one appliance 
te launder and dry clothes in a continuous operation. 
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One student designed and made these play suits. 


Dress, beach costume, short formal won prizes. 


ommand Performance 


An unusual objective and unique production features 


N average student fashion show is not particularly 
newsworthy, but there is something special about 
the Apparel Club fashion show at the University of 
California at Los Angeles. It began in 1956 and by 
popular acclaim immediately became an annual event 

Members of the Apparel Club are students who are 
majoring in apparel design and apparel merchandising 
They were interested in doing something that would 
bring them and their abilities to the attention of Los 
Angeles garment manufacturers and retailers. Out of 
their discussions of ways to accomplish this grew the 
suggestion that they might have a fashion show-——one 
that would be so different that it would appeal to people 
who are literally surfeited with fashion shows of every 
description 

This challenge was a big one and these students knew 
that it was up to them to come forth with fresh ideas. 
They knew they would soon be entering a sphere of busi- 
ness where the newest and most marketable products 


are ideas. 


Mrs. Petersen is a member of the Department of Home 
Economics, nive raity of Cal for nia at Loa A ngele a, and 
sponsor of the Apparel Club 
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make this fashion show an anticipated annual event 


By ELEANORA L, PETERSEN 


The first hurdle was to find a way to finance such an 
ambitious undertaking. Faculty members conferred over 
this problem one afternoon. That evening George W. 
Robbins, Associate Dean of the School of Business 
Administration, who had been present at the discussion, 
mentioned to his wife the need for funds. Mrs. Robbins 
had an inspiration, As program chairman of a philan- 
thropic organization known as the Affiliates of the 
University of California at Los Angeles, she was inter- 
ested in an event to raise money for their scholarship 
fund. The Affiliates have as their purpose promoting the 
welfare of the University. A student fashion show could 
fulfill this purpose 

Apparel Club members eagerly accepted the sponsor- 
ship of the Affiliates. Expenses for invitations and pro- 
yrams were taken over by the sponsors, as were many 
responsibilities such as publicity and selection of location 
for the show. With such vital matters in competent 
hands, the students were free to concentrate on the 
show itself 

A theme seemed to be the next consideration. In in- 
formal “brain-storming” sessions, club members offered 
suggestions. “Designers of the Future” was finally 
selected as the title. “Designers of the Future Show 


(Continued on page 25) 
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NEWS OF 


Fashions & Textiles 


Notes on Paris Showings 


In a digest of the Paris spring- 
summer couture showings, Women’s 
Wear Daily stresses “Lighter than 
Air” fabrics. These include large 
open-weave tweeds, basket weave, 
light knit, and shetland type woolens 
In dressier fabrics, filmy nylon, 
chiffons, silk organzas, and semi- 
sheers of all types predominate. The 
smartest colors are off-white, light 
blue, pink, orange, yellow-green, and 
poppy red. 

The 1958 chemise “acknowledges 
the figure with such details as under- 
bustline cuts or strategic drapery.” 
All lines are soft, many wide skirts 
were shown with petticoats. The 
waistline “wanders between breast 
and hips,” but most dresses have 
either high or low waistlines. Chiffon 
blouses are shown by many houses 


Coats have a bulky look (but are 
light in weight), and feature high 
standaway collars. 


Make a Gay Shower Coat 


Fresh and pretty as an April day 
are the new printed shower coats 
These can be made from Sanforized 
material and made water repellent by 
the local dry cleaner. Or they may be 
treated with a spray repellent 
Sturdy sportswear cottons, such as 
sailcloth or denim, are most satis 
factory. A matching umbrella may 
also be made. The coat shown here 
was made from Advance pattern 
8906 


New Cotton Fashions 


The chemise, unfitted, or modified 
with half belts, will be seen in all 


L te r: Nelly de Grab coot dress; half-belt style, Sportwhirl. Both cotton knits. 


Cotton print shower coat is easily made. 


types of gay cottons this spring and 
summer. Striped sailcloth, novelty 
jacquard-cotton knits, ribbed knits 
and flamboyantly printed knits are 
the newest fabrics for chemise and 
blouson styles 

Colors are hot and sunny They 
range from flame red, sun orange, 
flower pink to lemon, lime, and tan 
gerine. Prints are splashy, multi-col 
ored florals, candy stripes, and ice 
cream plaids 


What Home Sewers Make 


Last month we gave you the latest 
figures on the dollar volume done in 
the sewing field. Now here are some 
facts, compiled by the U. S. Depart 
ment of Agriculture’s Marketing 
Service, on what the home sewer is 
making 

Two-thirds of the women in the 
United States have sewing machines 
This is how they use them: for mend 
ing, 46 per cent, making new clothes, 
40 per cent, altering, 37 per cent, and 
making household items (curtains, 
slip covers, etc.), 35 per cent. 

More dresses were made by 
women, for themselves and their 
children, than any other garment. 
Women's skirts came next, then 
blouses, lingerie, suits, and coats. 
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SELECTION AND CARE OF CLOTHING 
Fashions (p. 8) 

“T Feel Pretty” features attractive 
spring patterns in flowery prints and 
vibrant colors. 


Things to Do 

1. Relate this article to fashion 
articles in newspapers and maga- 
zines towards wiser selection and 
planning of Easter or spring outfits 
Have bulletin board display of spring 
fashions. Have girls make scrap 
books of fashions and swatches suit 
able to their figure types 

2. Consider how year-round ward 
robe planning can make use of sea- 
sonal accents. Smart simple inexpen 
sive accessories can add new inter 
est and colors to a basic garment 
scarves, collars, and flowers. See Co 
ed article on Spring Bonnets, p. 23 


The Clothes Closet (p. 32) 


A quiz points toward improved 
wear and care of clothes 


Things to Do 

1. Consider how each point con 
tributes to better wear and care of 
clothes, rather than wear and tear 

2. Devise schedule of practical 
daily, weekly, and seasonal care of 
clothes 

3. See Co-ed September, 1957, p 
32, “The Clothes Closet.” 


EATING IS FOR FUN AND HEALTH 
Party Perfect: 


Oriental Party (p. | 4) 


Novel suggestions for an Oriental! 
party with a true Chinese flavor 


Things to Do 

1. Plan a home economics Chinese 
party, referring to Co-ed’s refresh 
ment and recipe suggestions. Use 
committees to plan and prepare food, 
invitations, decorations, finger tow- 
els, games, and clean-up 

2. If your community is fortunate 
enough to include some Chinese fami- 
lies, perhaps they might be invited 
to come in native costume. Have 
them speak to the group and tell of 
family and food customs in China. 


APRIL, 1958 


How to Use This Issue of Co-ed 


in the Classroom 


Cook's Tour (p. 36) 


This month “Cook's Tour” takes 
us to Switzerland. Swiss customs 
are described and some special foods 
are named. Cheese fondue is the 
Swiss national dish. Add this to pre 
vious “Cook's Tour” articles, as a 
special kit. 


Table Topics (p. 34) 


Recommends a variety of ways to 
have attractive tables. 


Things to Do 

1. Discuss why the best foods 
taste even beter when served at a 
truly attractive table. 

2. Have girls work in committees, 
planning various ways to set origi 
nal and attractive tables for family 
style informal dinner, formal dinner, 
and buffet supper. Use flower cen 
terpieces, see Co-ed article on flower 
arrangements, p. 13 

3. Have girls work on table set 
tings at home, with mothers’ ap 
proval, and report results back to 


class 


Facts and Fancies on Weight Reducing 
(p. 38) 


Facts vs. fancies regarding weight 
reducing are presented, 


Things to Do 

1. Discuss how a girl should de 
termine her need for weight reduc 
ing and point out dangers of fad 
diets. Stress well-balanced diet for 
all and the importance of checking 
with a doctor to determine a sound 
weight reduction diet 

2. Have girls create “Fact and 
Fancy” charts on weight reducing 
for school display 

3. Consider how nibbling is fre 
quently related to uneasy feeling 
about personal tensions. Suggest im 


portance of talking over worrisome 


things with parents or other sym 
pathetic and understanding adults 


You and Your Part-time Job (p. 18) 


Valuable pointers on proper care 


of a baby 


Things to Do 

1. Using life-size doll, demonstrate 
proper steps for diapering girl or 
boy babies, indicating need of extra 
fold in diaper on buttocks for girls, 
and reverse for boys. Caution im 
portance of never leaving baby alone 
for a moment on any surface where 
fall is possible; tables, couch, crib 
with sides down, adult bed. Demon 
strate proper feeding with bottle, 
testing milk on inner part of wrist 
and burping baby 

2. Send for Handy Guide for Par 
ents and Baby Sitters, Child Study 
Assn. of Amer. Inc., 132 East 74th 
St.. N. 21, N. Y. 


You and Your Career 
Home Economist in Action (p. 42} 


Ruth Hodgson is an Extension 
Home Economist in food marketing 
for consumers for the Department of 
Agriculture and Cornell, New York 
State Extension Service. A Cornell 
University graduate, who majored 
in foods, she uses her training to 
disseminate information about foods 
She prepares a weekly foods release, 
“Focus,” which is sent to some 900 
foods editors in press, radio, and 
television, county extension agents, 
teachers, social welfare persons, pub 
lic health workers, and trade groups 
In addition, she prepares special re 
leases about individual foods, makes 
spot appearances on radio, television, 
talks to wholesalers and retailers, in 
terpreting and exploring markets 
There are additional releases for in 
stitutions without trained food buy 
ers, such as homes for the aged and 
nursing institutions, 


Things to Do 

] If possible, have as a guest 
speaker for the class a person who 
prepares food marketing informa 
tion for consumers. Discuss work 
responsibilities and qualifications 

2. List the variety of foods mar 
keting positions represented in your 
local community Indicate career 
possibilities to girls who are inter 
ested in foods, writing, public speak 
ing, and people 
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You and Your Career: 
Hotel Administration (p. 20) 


Virginia Baker is a “service ana- 
lyst” employed by an important N. Y. 
hotel. Her work responsibilities are 
varied and focus on improved serv- 
ice for guests through happier and 
more competent employees. Her per- 
sonal efforts have improved safety 
from accidents and the morale of the 
staff. Virginia studied Spanish to 
help establish better communica- 
tion with some of the  hotel’s 
Puerto Rican employees. 


Things to Do 

1. What do you suppose Virginia 
means when she tells us that in the 
hotel industry “You have to like peo- 
ple Handling them is ofen a 
challenge.” Consider her responsibil- 
ities and qualifications 

2. For list of colleges in hotel ad- 
ministration and scholarship infor- 
mation for high school graduates, 
write Amer. Hotel Assn., 221 W. 57th 
St.. N. ¥.C 


You and Your Family: 
Two in a Room (p. 19) 


Helpful hints about room-sharing 
with siblings or guests. 


Things to Do 

1. What other rooms are shared at 
home (living room, bathroom)? Are 
there conflicts about sharing these 
rooms? Have students list gripes 
and advantages of sharing one room 
for play, study; sleeping 

2. What can be done about “that 
mess isn't mine,” “what's mine is 
mine,” and privacy? Role play such 
situations and reverse roles. 

3. See article in November, 1956, 
issue of Co-ed, p. 24, and accompany- 
ing PHE teaching ideas, on sharing 
a room 


Short Story 
Nobody Listens (p. 10) 


Vicky dreams about going to col- 
lege, even though she knows her 
father disapproves. Two other 
brothers appear to come first. She 
wants to share her dream but is 
afraid no one will listen. A family 
crisis develops, and Vicky demon 
strates such sterling qualities that 
the family is ready to listen. What 
she is makes what she wants to ray 


especially important 


1. It has been said that “listening 
is more important than hearing.” 
Illustrate with excerpts from Vicky's 
relations with her family where she 
is “heard” but not 


“listened to. 


What are some situations you can 
recall from your own personal expe- 
riences where someone “tuned in” 
with your feelings? 

2. Why do you suppose Vicky’s 
father objected to her desire to go 
to college? What would you do if 
this happened to you? 

3. What did Sam mean when he 
told Vicky, “When you really have 
something to say, everyone will lis- 
ten?” What is your own opinion of 
this statement? Why did Vicky feel 
when she thought nobody 
listened? 


upset 


Short Story: 
The Auction (p. 21) 


The house and possessions of the 
Masons are auctioned off, but Julie 
maintains her pride. A wonderful 
series of moments help her to learn 
about friends who love her and also 
Mark's new plans to attend 
college in Chicago, where her family 
is to move 

1. How do you suppose Julie felt, 
when she saw her family stripped of 
home and treasured possessions? 

2. Julie singled out her piano as 
the object she wished she could 
keep. Have students explore what 
would be their most prized posses- 
sions if they had to make a choice. 
Why did the piano mean so much 
to Julie? How and why can ob- 
jects like these take on such special 
meaning? 

3. How did Julie’s parents feel 
about the auction? Are there times 
a family is called upon to make such 
a sacrifice? What did the author 
mean when stating, “Whatever else 
they might lose, the poverty of the 
Masons would never be of the 
spirit?” 

4. Does the story have a too happy 
ending? What if Julie did not get 
her piano and Mark did not plan to 
go to Northwestern? 


Co-ed's Charm Course 
Care of Hands and Feet (p. 24) 


Pointers on care of hands, nails, 
elbows: feet, toenails, heels 


about 


Things to Do 

1. Demonstrate proper care of 
hands and nails, including a mani- 
cure. Discuss appropriate use of nail 
polish color for school and party 
steps to keep hands 
soft and attractive: proper washing 
and drying, use of creams or lotion, 
and rubber gloves to protect hands. 

3. Have girls plan a demonstra- 
tion of a pedicure. Discuss care of 
toenails and feet, in relation to ap- 
proaching summertime activities. 


2. Discuss 


Bathing Beauty (p. 30) 


Different kinds of baths are de- 
scribed and beauty hints are offered. 


Things to Do 

1. What are some myths about 
baths? 

2. What are the different kinds of 
baths? Stress need for getting 
hands, arms, wrists, elbow, neck, and 
face clean. Remind girls to plan 
clothes or bathrobe and slippers to 
be worn after bath. And how about 
clean-up of the tube and the bath- 
room? 


Better Buymanship (p. 28) 


Some facts about buying and stor- 
ing canned foods. 


Things to Do 

1. What do we need to know for 
intelligent selection of canned foods? 
What are sizes of can in terms of 
family needs and cost? What is 
quality of content and how can this 
be judged soundly? Refer to grades 
described in article and compare 
with labels on cans in your local com- 
munity. 

2. Have students save empty cans 
with labels and bring in for display 
of sizes in cans. Compare the num- 
ber of servings possible per can. 
Compare information on labels and 
determine usefulness. 

3. Send for pamphlet “Using 
Canned Foods” an excellent chart, 
“Canned Food Buying Guide, Com- 
mon Container Sizes.” Address 
Home Economics Division, National 
Canners Association, 1133-20th St., 
N. W., Washington 6, D. C. 


Let's Go. . . (p. 26) 


Housing ideas for a scientific age 
can go beyond our expectations. In 
Monsanto's “House of the Future” 
the kitchen is ultra-ultra-modern, in- 
cluding microwave cooking and an 
ultra-sonic dishwasher that will be 
capable of removing sticky foods. 
Bathroom sinks will easily raise and 
lower to accommodate needs of grow- 
ing children. 


Things to Do 

1. Have a display of “Houses of 
the Future.” Have students collect 
additional articles and illustrations. 

2. Have students discuss how they 
feel about the need to compromise 
their desires for such homes with 
those they must live in. Stress im- 
portance of understanding aspira- 
tions but appreciating what we have. 
(The Mason family in ““The Auction” 
story showed great strength of char- 
acter.) 
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pie crust every time... 
even for beginners 


Stir-N-Roll method 


with Wesson Oil simplifies 
measuring...mixing...rolling 


Quick start for modern Stir 
N-Roll piecrust: pour Wesson 
Oil and cold milk into meas- 
uring cup, and pour all at 
once jnto flour. There's no 
digging out shortening, no 
packing to measure. Deli- 
cate *Wesson Oil pours to 
measure accurately 


No cutting in shortening 


just stir to mix. Weason 
is sparkling clear vegetable 
oil in ite purest form—noth- 
ing added. It blends instantly 
and evenly, keeps its delicacy 
at high pie-baking tempera 
tures, you of the 


nicest homebaked flavor. 


assures 


No mussy floured board. 
Roll pie crust neatly bet ween 
waxed With 
vegetable Wesson Oil, first 
bakers turn out deli- 
flaky, tender pie 
crust. And it keeps its tender 
crispness even with fillings 
you store in the refrigerator 


papers pure 


time 
ciously 


RECIPE 


STIR-N-ROLL PIE CRUST 
Double Crust 
2 cups sifted all-purpose flour, 
such as Gold Medal 

1% teaspoons salt 

cup Wesson Oil 

Va cup cold whole mitk 
Mix flour, salt. Pour Wesson 
Oil and milk into measuring 
cup (don’t stir); mix with flour 
Press into ball, Cut in halves 
Place half between waxed paper 
(12 in. sq.). Dampen table top 
to prevent slipping. Koll out 
until circle reaches edges. Peel 
off top paper. Place paper-side- 
up in 9-in. pie pan. Remove 
paper. Fit into pan. Roll top 
crust a8 above, place over apple 
filling. Tuck edges under bottom 
crust, seal. Snip 4 slits near 
center. Bake at 425° (hot oven) 
about 40 min, 


FOR TULIP APPLE PIE 


Pare and slice thinly 6 cups 
tart apples (about 2 pounds). 
Combine | cup sugar, 2 table 
spoons flour, '4 teaspoon cinna 
mon and ‘4 teaspoon nutmeg; 
mix with apples. Place fruit in 
pastry-lined pie pan. Drizzle 
with 2 tablespoons Wesson Oil 
Cover with top crust 


When pie is baked, place cheese 
slices, cut like 6 tulips (as pic- 
tured), on top. The heat of the 
crust will melt the cheese, 
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lomato Juice 

Harbecue Cheese 
Sundwich* 

Ked Cabbage Slaw 

Fruit Gelatin with 
Whipped Topping 


Hot Turkey Koll 
Gravy 

Cranberry Sauce 
Peas 


Peach Half 


Grilled Frankfurter 

Haked Macaroni and 
Cheese 

Tomato Slices 

Grapefruit Sections 


Spritz Cookie 


Shepherd's Pie With 
Mashed Potato 
‘Topping 

Minted Fruit Salad 

Hard Roll 

Blueberry Cobbler 
with Cheese Wedge 


American Chop Suey 
Green Salad 

Whole Wheat Bread 
Cottage Pudding 
Lemon Sauce 


Ham Croquettes 
Whole Kernel Corn | 
Broccoli 

Date Muflin 
Spice Cake 


— 4 


Tomato Juice 

Baked Turkey 
Tempter® 

Peas 

Baking Powder 
Biscuit 

Boston Cream Pie 


Yankee Pot Roast 
Mashed Potato 

Carrots 

Raisin Bread 

Caramel Custard 


lunch pattern. Milk is served with all meals, and 
batter or margarine on all breads: A ia carte milk is priced st ‘These recipes have Bren 


Beef Fricassee on 
Mashed Potato 
Carrot Raisin Salad 

Muffin 
~~ Sauce Bread 
udding 


Hamburg Patty 
Baked Potato 

Cat Green Asparagus 
Koll 


THURSDAY 


Baked Beef Liver 

with Bacon | 
Mashed Potato | 
Green Beans | 
Corn Bread 
Ice Box Cake 


FRIDAY 
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Orange Juice 
Salmon Loaf 

Peas 

Baked Potato 

Bran Muffin 

Deep Dish Apple Pie 


Grapefruit Juice 

Grilled Ham and 
Pineapple 

Sweet Potato Puff 

Broccoli 

Bread 

Raspberry Tart 


Tomato Juice 

Tuna Pie with 
Vegetables 

Beets 

Pumpernickel Bread 

Fruit Cup 


Strawberry Shortcake 


Orange Juice 

Chicken Chop Suey 
on Chinese Noodles 

“ring Beans 

Parker House Roll 

Devil's Food Cake 


Cream of Tomato 
Soup 

Salad Koll 

Carrot Strips 

Potato Chips 

Cherry Cobbler 


Fruit Juice 

Sausage Patty 

Scalloped Potato 

Green Pepper and 
Cheese Salad 

Koll 

Chocolate Sponge 
Pudding 


Fruit Juice 

Cuts 

Potato Salad 

Sliced Tomato 

Poppy Seed Roll 

Pineapple and Cheese 
Gelatin 


Grilled Frankfurter 

Potato Salad 

Molded Pear Mint 
Salad 

Baking Powder 
Biscuit 

Grapefruit Sections 

Pecan Square*® 


Chicken and 
Vegetable Salad | 
Molded Tomato Aspic 
Salad 
Koll 
Cream Puff with 
Chocolate Sauce | 


for 


The A lunch Sith 


Fruit Juice 

Tuna and Salad 
Potato Chips 

Sliced Tomato 
Cloverleaf Roll 
Orange Chiffon Cake 


MEMORIAL DAY 


aste 
2) 
| | 


Command Performance 
(Continued from page 19) 


How Fashion is Born” became 
the theme. Different parts of the 
show would point up that fashion is 
born through fabric, through sil 
houette, through color, and through 
necessity 

Apparel Club members determined 
the committees that would be needed 
and appointed the following: plan 
ning, publicity, wardrobe, models, 
accessories, Music, programs, invita 
tions, and art. Each chairman worked 
closely with the executive council 
and with the chairman of the plan 
ning committee, which functioned in 
a coordinating capacity. In turn, each 
chairman also cooperated with the 
Affiliates committee concerned with 
the responsibility. Already 
people beyond the confines of the 
campus were becoming more aware 
of the activities of students in 
apparel design and apparel merchan 
dising 

Models were selected next. The 
number of models had to be 
based upon the size of the dressing 
room, The tea room at a local depart 
ment store was the place decided 
upon as most desirable. It accommo 
dates over 300 people and has ampl 
parking facilities. Fifteen models 
were considered the maximum for 
the capacity of their dressing room 
Then followed a very rigid selection 
routine 

The committee for models, with 
the aid of two faculty members, 
observed the candidates and voted 
upon them. It was interesting to se« 
the high standards insisted upon by 
these student judges. They firmly 
believed their first endeavor must 
express superior qualities in every 
respect Models were chosen first 
from among club members, and the 
quota was quickly filled by posting 
notices in classroom buildings of 
model! tryouts. After that the chair 
man of the committee, who had had 
some professional training, began a 
rigorous drill of those chosen 

High standards were required of 
the original designs that were to be 
shown, Every dress, suit, and sports 
outfit had to satisfy the wardrobe 
committee's discerning members. Two 
or more faculty members attended 
each session to serve in an advisory 
capacity, but the students them 
selves ruled out all garments except 
those which were superior from 
every standpoint 

Two weeks before the great day 
the ac cessory committee met to acces- 
sorize each costume on the model. 


These were borrowed from mothers. 


friends, sorority sisters, and teachers 


PHE 25 


Small items, when chosen, were of the Los Angeles County Museum 
placed in shoe boxes marked with The other wore the muslin toile which 
each model’s name. This meeting was had been draped on a mannikin. In 
so efficiently executed that only one addition, the designer appeared 
walk-through dress rehearsal at the modeling the dress she had made of 
store was required fabric which she had handwoven in 

The show incorporated several art class, This trio served to drama- 
unique features that delighted the tize that fashion is born as a result 
audience. It opened with the appear- of inspiration from period costumes 
ance of twin models on the runway and through draping in muslin to 
One wore the muslin toile (test gar developing designs for special fabrics 
ment) and the other wore the com The first show of Designers of the 
pleted dress. Later in the show the Future was so successful that it was 
twins appeared again. One wore a hardly over before the members of 
period costume (a man’s nightshirt) the UCLA Affiliates were saying, 


from the Costume Research Center (Continued on page 37) 


Fresh new fashion and “fun-to-make”’ ideas 


FREE 


cotton bag 
sewing book 


for teachers... group leaders 


Order up to 
25 FREE COPIES 


L~ while supply lasts! 


Practical, fascinating 


projects are easy with 


brand new Simplicity Patterns 

and colorful, inexpensive 
Cotton Bags. Attractive 12-page book 
also has how-to-make dire« 


tions for household acces 
sories, gifts, toys. Clip 
and mail coupon today 
for your free copies! 


P.O. Box 9906, Memphis, Tennessee 


At no obligation to me, please send 


(up to 25) 


number needed 
free copies of your new Spring-Summer 1958 Sewing Book 


Also, please send me complete details about your Cotton Bag 
Fashion Wardrobe free loan service for group programs 


NAME ADDRESS 
CITY STATE 


YOUR SCHOOL OR ORGANIZATION 


1% 
Jo VO 
O | be 
NE 
= 
To: NATIONAL COTTON COUNCIL ~~ 
| 
| 
| 
| 


26 PHE 


To teach 
cleanliness— 
teach 
CALGON’ 


the one-of-a-kind water 
conditioner that prevents and 
removes Hangover Dirt... gets 
all washables softer, brighter 


hecause they re cleaner 


Calgon i a real pal to every gal who 
washes her favorite wearables. Calgon 
is the unique water conditioner that 
locks up" minerals in water and soil 
so they can't combine with soap and 
detergent to form troublesome washing 
filen the laundry nuisance we call 
Hlaneooss Dut 

It's this stubborn Hangover Dirt that 
causes trouble by building up in clothes, 
wash alter wash, makes them turn dull, 
gray, yellow, stiff or scratchy. Only 
Calgon prevents Hangover Dirt in the 
wash and only Calgon removes Hang- 
over Dirt in the rinse. You'll see wash- 
able skirts come out of a Calgon-condi- 
tioned wash naturally softer, because 
they're cleaner sweaters fluffier, 
blouses and slips of man-made fabrics 


whiter, brighter! 


Ordinary wate sofleners 

can't remove Hangover Dirt— 
Calgon water-conditioner does! 
And Calgon is less alkaline than mild 


so it’s safe for 
for everything washable 


complexion soaps 


fine fabrics 


Bleaches and fabric softeners 
are no substitute for Calgon 


Bleaches wet fabrics white by chemically 
whitening the dirt or stain. Calgon gets 
fabrics white by removing the soil 
babric softeners make fabrics soft by 
lubricating them, Calgon makes fabrics 
solt-asenew by removing the embedded 
filen that makes them harsh and scratchy 
by getting them deanea 


lor more information 


on Calgon, see page two | 

of Co-ed. And for free | , 
teaching ards, don | 
the Calwon coupon on 


page $1 


CALGON ENDS PROBLEMS 
CAUSED BY WATER 


Pittsburgh, Pa. —F 
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NEW 


For the Home 


— 


_ 


Cleaning Rugs 

New on the market is a device 
for home shampooing of rugs and 
carpets. Called the Shampoo Mas- 
ter, the unit is made by the Bissel 
Carpet Sweeper Company. Opera- 
tion of the device is simple. First 
the tank is filled with a special 
liquid rug cleaner. A trigger on 
the applicator handle releases an 
even flow of the liquid over the 
roller in the base of the applicator. 
Roller action creates a light lather 
which is scrubbed into the rug 
fibers by brushes mounted on either 
side of the roller. The cleaner and 
brushes loosen the dirt and when 
the rug dries, the dirt can be vac- 
uumed away. 


New rug cleaning device by Bissel has 
a dispenser for applying cleaner to rug. 


Correct Weight 

Much acclaim has been given to 
the “Classic” bath scale which boasts 
a jeweled movement, 300 Ib. dial, and 
is encased in pink, green, yellow, or 
white plastic with aluminum trim 
Made by Brearley Co., Rockford, 
Illinois 


Range Accessory 

A special unit called a range top 
rotisserie has been developed for 
Tappan ranges equipped with siz- 
zie and simmer burners. The new 
unit fits securely into the combus- 
tion tray of the range. Heat is 
directed to the meat at a 30-degree 
angle by means of baffles. The spit 
rod is powered by a small electric 
motor. A chrome drip tray slides 
out for easy cleaning and grease 
drippings run into a drip cup lo- 
cated out of the heat zone. The 
entire unit is collapsible and can be 
kept in the range storage compart- 
ment. 


NEW YORK STATE COLLEGE OF 
Home Economics 


Cornell University 
1958 SUMMER SESSION 


July 7 — August 16 


6-WEEK COURSES 
in all departments 


PLUS 
these shorter, intensive 
courses and workshops 


JULY 7 -— JULY 19 
¢ Workshop in Nursery School 
Participation 
¢ Quantity Food Preparation: 
Principles and Methods 


JULY 7 — JULY 25 


¢ Workshop on International 
Education in Home Economics 


¢ Workshop in Creative Arts 
for Children 


¢ Houschold Equipment 
Workshop for Teachers 


* Fundamentals of Housing 


JULY 21 —- AUGUST 16 
* Quantity Food Purchasing 


Institution Administration: 
Planning Equipment and Layout 


Write: 

Office of Resident Instruction 

N.Y. State College of Home Economics 
Cornell University, Ithaca, N.Y. 


... in the heart of , 
the New York Stote 
Finger Lakes Region 


Swimming, boating, 
fishing, golf, tennis, 
State Park camping 
facilities 


Al N | Mi ANY 


PHI 


Never before such delicious 


fried foods! 
So easy to make with Mazola Corn Oil and Gold Medal Flour 


For the 
best fried foods ever, 


try this... 
Golden-fry batter made with 
NEW Mazola is different 


Golden -fry : * Thin—this batter coats foods evenly, golden- 


browns evenly 

BATTER RECIPE Fries foods eri pier outside inside, 

Keeps foods crisp, even in a warm oven 
° 1/2 cup Mazola Corn Oil ; * No “transfer” of flavors from one food to an- = 
1 cup sifted Gold Medal Flour thes | 
4 1 1/2 cups milk etter meats, fish, vegeta- 
1 egg 


Deep-frying tips from 


Blend corn oil and flour. Add milk : 


and Beat with rotary beater 


« 


(ome 


- until smooth. Batter will be thin 

4 Dry foods thoroughly; then coat uni- : 

formly with unseasoned flour. Dip Use | quart Mazola for quart frying kettle. 

. into batter, letting excess drip off ; ~ Never fill more than 4% full. Fill automatic 
| ry tt Miazola 75 to ele ctric tryer to oil line 

cle until golde brown Use « hic k- Ih it Mazola to 75 irying ther 

° ens 2: Ibs. or under, fry until tender, aan eset “| mometer. Never add food until correct 

° Drain on absorbent paper, season gice” “T- temperature is reached. Maintain even tem- 

serve Mazola perature by adjusting heat 


— Add food to hot Miazola lowly to pre nt 
lowerme ot temperature Do not 
Send for Jane Ashley's helpful leaflet, t lden-brown. Drain 
"Golden-light Frying with Mazola Corn Oil" & was thoroughly 


for your own or class use. 4 4 gg, 


(SEE COUPON SECTION, PAGE33) & 


| 
. 
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when they cook with 


LEA & PERRINS 
WORCESTERSHIRE 


Tell your girls this 125-year 
old secret: Use Lea & Perrins 
Worcestershire Sauce in cook 
ing as habitually as salt and 
pepper, and even simple, 
everyday dishes will havearich, 
zesty flavor that makes them 
special with men. Lea & Perrins 

the original, and still unique 
Worcestershire. ..used by good 
cooks for 5 generations 


Available Free to teachers: 
“Dishes Men Like” a pro 
fusely illustrated 64-page 
book containing 168 recipes, 
all easy to make; illustrated 
carving instructions; suggest 
ed go-togethers built around 
meats, chicken, fish, and cheese 


or eggs 


Write 10° 
V errins, inc. 


west 
Dept. 

New York 


the original 


WORCESTERSHIRE 


LEA « PERRINS 


Nitws of 
Foods & Nutrition | 


Our Diet Has Improved 

The average American's diet has 
improved considerably since the be- 
ginning of the century, says Dr. 
Hazel K. Stiebeling, Director of the 
Institute of Home Economics, U.S. 
Department of Agriculture. She 
cited increased consumption of milk, 
meat, poultry, fish, and eggs as well 
as dark green and deep yellow vege- 
tables, and citrus fruit. Eating more 
of these foods has brought about the 
improvement, she said. Yet total 
caloric intake in 1955 was less than 
in the 1900's, since as people increase 
use of some foods they reduce con- 
sumption of others 


New Wheat Germ Product 


The Kretchmer Corporation has 
introduced a new product, “Sugar'n 
Honey” wheat germ, Like their plain 
toasted wheat germ, this new product 
can be used alone or mixed with other 
cereals, hot or cold. Or it can be eaten 
as a between-meal snack. In baking, 
it is suggested that it be used as part 
of the flour in quick bread, yeast 
bread, cookie, and cake recipes. It can 
be spread over coffee cakes, open 
fruit pies, baked fruit desserts, and 
sprinkled over ice cream sundaes or 
frozen desserts. A twelve-ounce jal! 
retails for about 39 cents 


Protective Aluminum Container 

Kraft's grated cheese is now ap 
pearing in new aluminum containers 
The new cans are made with a seam 
bottom 
Light-weight and efficient, the can is 
easy to use, and the aluminum pro- 
vides superior protection 


leas one piece body and 


Aluminum cons ore being used by the 
Kraft Foods Co. for two grated cheeses. 


Vacuum Insulated 
HOT FOOD, SOUP and 
COFFEE CARRIERS 


BEGIN WHERE COOKING 
KETTLES AND COFFEE 


When you hove hot foods, hot soup, ho? 
cottee to be serviced a distance from your 
kitchens THAT'S WHERE PORTABLE 
AerVoiD VACUUM INSULATED HOT FOOD 
AND LIQUID CARRIERS COME IN 


AerVoiDs begin where cooking kettles ond 
cotfee urns, leave off. They provide o means 
by which the output of stationary cooking 
equipment con readily be transported ond 
serviced of points distant from your kitchens 

expediting service, saving time, money, 
labor 


AerVoiDs cost but @ fraction of the cost of 
urns, steom tables, cooking kettles Mode 
of stoiniess steel tonitory, high 
insulation lesciusive with AerVeiDse) thet 
insures thermal efficiency to keep foods hot 
for servicing even miles from a central 
kitchen 


All AerVeiD Equipment, so indicated in our 


specifications is in Complience with the 


sanitary construction requirements of the 


Codes ond Ordinances relating thereto, rec 
Health Service. 


ommended. by U. $. Public 


Not being anchored to one location ortable 
AerVoiDs open up immense new powibilities 
in expediting mass feeding. The only ‘‘com- 
plete line of porteble hot food servicing 
equipment on the sizes ond 
types to feed thousends or just o few. 


Experienced mots feeding consultants to help 
you without cost 


Write for PREE Literature Kit PHE-O7 


VACUUM CAN COMPANY 


SOUTH HOTNE AVENUE 
12. 


Have? 9008 
women orf 
cook (50 
to mov! | 
lease 
They : 
ry tp Cheest 


Modern Milk Discovery 
Helps Teachers Persuade 
Girls to Drink Milk! 


During the adolescent growth 
spurt the need for calcium and pro 
tein is greater than it will ever be 


again. Yet, teen-agers, especially 
girls, drink less milk--at the very 
time milk i's most vital as the only 


practical natural source of calcium! 


This paradox has long worried 
teachers. It is a real problem to 
convince girls they want milk. Too 
many think of milk as “kid stuff,” 
or think it is fattening. 


Now, a modern milk discovery 
from Carnation helps solve this 
quandary. It provides a delicious, 
fortified milk with less calories 
than whole milk, yet far more cal 
cium, protein and riboflavin. It is 
a true Beauty Beverage for qual 
ities girls want now~ pretty teeth 
and skin, bright eyes, a slender fig 
ure, sparkling vitality. 
Teachers everywhere 
the new Carnation “Magic Crys 
tals” Instant very effective in mak 
ing girls want the vital milk nutri 
ents they get in the amazing 
Beauty Beverage it makes possible. 


For more Beauty Beverage 
mation, page 4 
issue of Co-Ed. 


THE FRIENDLY STATE FOR YOUR 


SUMMER SESSION 
Study and Fun 


are finding 


infor 


see in the enclosed 


Oregon Sta 
1958 SCHOOL OF 
HOME E Ics 
6 Weeks, june 23 - Aug. 2 


WORKSHOPS 8 — June 23-july Teach 
ing Foods » | Management June 

ment M Theory and 
Practice in Food Preparart » y N 
Problems. Management in Family Living Joly 


The Social and Peychologual 


of Clothing and Textiles 


< thing, Home I 


a 1 De Pa Educa H 

Manag N y 

Food 

(ott and 

work | avail 

a Bweek June August 
ord 

detaied thor 


Oregon State College 


Corvallis, Oregon 


Sewing with 


PLASTI 


Use machine to stitch plastic. 


*HOWER curtains, table 


aprons, 


cloths, curtains, and sturdy rain 
wear items can be quickly and 
inexpensively made with plastic film 
When working with plastic many 


construction techniques such as side 
basting can be elimi 
there are a few 
will help to give 


hemming and 
nated. However, 
special hints that 
successful results 

Handle the plastic film lightly, tak 


ing care not to atrets h it 


Avoid contact with fingernails o1 
sharp objet ta 

If the material is wrinkled, hang 
over door to smooth it 

When cutting plastic use weights 


table 
used as a 


to hold film firmly on the 
A newspaper may be 


yuide when cutting straight edges 
Lay the newspaper along the length 
wise edge of the film. The upper and 
lower edges of the newspaper will 
vive you even cuting lines at right 
angles to the film 

When measuring, mark cutting 
lines with a soft pencil, Wipe off 
marks later with a damp cloth 

Hold plastic edges in place with 
cellophane tape. Never pin or baste 


plastic because pins and needles make 
holes in film 


Use a long stitch seven stitches 
per inch—and a fine No. 11 machine 
needle for sewing plastics. Adjust 
machine to light tension 

Always use mercer ized cotton sew 
ing thread to sew plastic. Never use 


nylon or Dacron thread because they 
tend to stretch 
When stitching two layers of film 


together, run machine slowly 


film from slipping 


to kee p 
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SET PIN CURLS 
INSECONOS! 


USE apy een 


KLIPPIES:= 


Lady Ellen Klippies 
your finger-tips 
to hug them 
or split delicate 


open at the touch of 
Glide onto your curls easily 
Never pinch, or crimp, 
hair, Slide off in a jiffy! 
tudents will appreciate the 


Your 
many timely tips on hair care 


contained in the |l6-page illus 
! trate Sony + How to Seta Pin 


Curt FREE just tell us how 


vently 


any you need! 


| ady Ellen's NEW PREEL-LOAN 
iomm Color Film, with Sound 
ws how to groom and set 
Keserve it now 

for pres thon to your 


Just use the coupon on Page 35 


mart hair 


a +e 
€y 
| 


Girls try 50 color bibs to determine flattering colors. 


How Produced Color 


With no experience and little money, we put our 


By CORINNE LITTLE 


( UR HOMEMAKING DEPARTMENT wanted to 
publicize their activities to the community, the 

parent-teacher group, and incoming students We 
thought of an annual play, a career day, or a fashion 
show. But we wanted a more permanent record. We, my 
two ninth-grade homemaking classes and I, decided it 
would be fun to put some of our class projects on film. 

We were fortunate to have an excellent photography 
instructor in our school. He liked the idea and agreed 
to help. After discussing the plan with our principal, 
and finding him enthusiastic, we started to work 

Our first project was a 20-minute silent film. It was 
shown to some five hundred parents seven or eight times 
during our open house in Public School Week It was 
narrated by a well trained homemaking student as music 
was played in the background 

We learned a great deal from this first attempt. Every 
student had to be in the film somewhere. The background 
should be colorful but not confusing. Titles or charts 
should precede each unit to give the film more con- 
tinuity. We found reds, greens, yellows, and blues to be 
the most effective colors. So we spotted them around the 
room. Girls with good complexions were chosen for the 
close-ups and this definitely stimulated interest in |m- 
proving complexions and achieving pleasant , facial 
expressions. Each shot had to have composition similar 
to a painting—a center of interest, not much detail 

With the purchase of a sound film projector, we were 
able to put our narration and music on the film. This 
represented a new challenge. The class discussed the 
projects which would be most interesting on film. We 
decided to use phases on grooming—-manicures, hair 
styling, posture, and color selection. Our pattern study 
with close-up shots of materials and construction seemed 
a good idea. The finished garment would be modeled by 
each girl. The teas, buffets, and preparations for faculty 
parties were likely subject matter 

As the different units neared completion, we notified 
our photography instructor. With two assistants, lights, 
and camera, he started the camera rolling 

Every detail had to be carefully worked out ahead of 
time to enable the shots to be taken during class. It was 
necessary to make the important points understood with 
out wasting precious film. No retakes on school money 
were possible It had to be right the first time! 

To get the best sound reproductions all of the girls’ 
voices were tape recorded. Then the class voted on the 
best voice for the project. It took a week of working 


Miss Little is a homemaking teacher at Arrowview High 
School, San Bernardino, California 
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Climaxing a week of practice, students demonstrate manicures 
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Film 


homemaking program “into the movies.” 


after school, showing the film over and over, to train the 


students. We were ready at last to try putting the 
narration onto the film 

A transcription player was used with a recording of 
plano background musi It was necessary to shut all 
doors, windows, and transoms to prevent picking up 
foreign sounds, The narrator was placed in a small room 
with projection screen and microphone. The projector 
and recorder were outside of the glass door to pres 
picking up projector sounds. I had an earpiece cot 
nected with the projector, microphone, and*recordet 
I could control the volume of music with the voices 

We tried the sound for a few feet, three or four times, 
to be sure the balance. Then we erased it and were 
ready for big moment. Each held a good thought 
that we ¢ ro through twenty minutes of recording 
without hap. Beginners luck—it worked! 
When we played it back, we were thrilled with the 
results. ° ‘color was good, as was the composition 
ed and the 


The girls were parents truly amazed 


with the ual of the 


projects. The 


public made ; extra hours of 


warm reception of | 


concentrated work seem it rt ant. The incoming 
ClASBeS Were already looking forward to the pros pe t of 


“being In the movie 


What we used 


hotograpl lepe 


‘ 


A tea is given for part of the class and members of faculty. 


‘a 
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ABBOTT LABORATORIES 
North Chicago, Illinois 


Please send me, without charge: ( ) New 42-page 
recipe booklet, Calorte-saving Recipes with Sucaryl 
(If you desire more than one copy, indicate how many 

» ( ) Two sample bottles of Sucary! tablets 


Name 
(please print) 


School or Organization 
Address 


Zone State 


2 Apr. 58 PHE 


CALGON COMPANY 


Home Economics Dept. 328 
Hagan Building 
Pittsburgh 30, Pa. 


TELL ME HOW CALGON ENDS PROBLEMS CAUSED BY WATER 


infor ition on how to kee; nylon Da ron all tabric 
| Also send sary le packet 


new looking, tree of graying tin 


mn water conditioner 


State 


225 Apr. 58 PHE 


Coats & Clark's Educational Mail Dept. No. MMS8 
P.O. Box 67, Newark 1, New Jersey 
Please send me the following 

Sew in Zipper 


tive leaflet « apper application Oo make sewing 


(please print) 


r Dept 


Organization 


State 


30 Apr, 58 PHE 


CO-ED, 33 West 42nd St., New York 36, N. Y. 


for tions to 


($1 


(irder ‘teend 


(please promt) 


Cirders tor one 
per annum 


31 Apr. 58 PHE 
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Every issue of 


PRACTICAL 
HOME 
ECONOMICS 
TEACHER 
EDITION OF 


Co-ed 


presents an outstanding se- 
lection of free and low-cost 


audio-visual aids for your 
classroom program. 


In each special monthly cou- 
pon section, you'll find scores 
of valuable NEW money-sav- 
ing materials—all ready to 
assist you in every phase of 
your work—and all yours for 
the clipping! 


v 


Just fill out coupons 


and mail them today to: 


PRACTICAL HOME ECONOMICS 
TEACHER EDITION OF CO-ED 
33 West 42nd Street 
New York 36, New York 


Leing Fruit... 


(Continued from page 16) 


Hawaiian Pineapple Coffee Cake 


2 cups sifted all-purpose flour 'y cup shortening 

3 teps. baking powder egg, beaten 

'> tap. salt 1 cup milk 

'> cup sugar 1 slices canned 
pineapple 


Sift dry ingredients together. Cut in shortening 
until mixture is crumbly. Blend egg and milk and 
add to dry ingredients; mix just until blended 
Place in a greased 8-inch square pan (or deep 
round &-inch pan). Cut pineapple slices in half and 
arrange over top of batter. Mix together 4% cup 
sifted all-purpose flour, 44 cup brown sugar, ‘4 
teaspoon cinnamon, and 4% cup melted and cooled 
butter or margarine. Sprinkle over top of batter 
Bake in a moderate oven (375° F.) about 45 
minutes 


Lamb Pineapple Crowns 


I's Ibs. ground lamb egg 
I'y taps. salt seasoned salt 

2 tsps. grated onion nutmeg 

1 minced clove garlic 1 slices bacon 

2 ths. minced parsley 1 slices canned pineapple 


Mix lamb with salt, onion, garlic, parsley and 
egg. Sprinkle generously with seasoned salt and 
nutmeg. Form into 4 large patties. Lay each on 
slice of bacon, then bring ends of bacon up ove! 
top of pattie. Fasten with pick. Broil on each side 
until browned and bacon is crisp, about 6 to 10 
minutes total. Place pineapple ring on top of each 
until heated through and glazed. Serves 4 


Baked Beans with Applesauce Cornucopias 


1 can baked beans, or pork 2 taps. lemon juice 
and beans in tomato sauce 2 taps. prepared horse- 

| can applesauce radish 

I tsp. sugar 8 slices bologna 


Empty beans into a casserole. Combine apple 
sauce, sugar, lemon juice, and horseradish. Roll 
bologna slices into cornucopias and fasten with 
toothpicks. Fill with applesauce mixture and 
arrange on top of beans. Bake in a moderate oven 
(350° F.) about 30 minutes. Four servings. 


Luncheon Meat and Peach Barbecue 


1 can luncheon meat salt 
1 can sliced peaches, tap. Worchestershire 
drained sauce 
1 can tomato sauce 1 tap. dry mustard 
', cup brown sugar 1 tsp. onion flakes 
3 ths. vinegar 1 tsp. chili powder 


Cut luncheon meat into nine slices, cutting al 
most through to bottom of loaf. Slip one peach slice 
into each cut in meat; reserve. Combine remaining 
ingredients in frying pan or saucepan; simmer, 
covered, 5 minutes. Place meat and peach fan and 
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remaining peach slices In tomato sauce, Simmer, 
covered, 10 minutes longer. Makes 4 servings 


Banana-Pear Fruit Salad 


3 pear halves, canned | ripe banana 


', cup blueberries salad greens 


Place 3 pear halves, cut side up, stem ends to 
ward center, on salad plate dividing it into 3 equal 
sections. Fill center of each pear half with blue 


berries Peel banana, flute sides and slice into 
pieces about 14-inch thick. Place groups of banana 
slices between pear halves. Garnish with salad 


yreens 


Chicken Cerise 


| can red sour pitted ', tap. each allepice, cin- 


cherries namon, dry mustard 
1 frying chicken, cut in 1 can crushed pineapple 
pieces 
% the. shortening l chicken bouillon cube 
1 th. flour 1» tsp. red food coloring 
'> tap. salt 3 cups hot cooked rice 


tsp. sugar 


Drain cherries, reserve liquid. Sprinkle chicken 
with salt, pepper, and paprika. Melt shortening in 
skillet; add chicken and brown well temove 
chicken. Blend flour, salt, sugar, and spices in drip 
pings in skillet. Gradually stir in cherry liquid; 
add crushed pineapple, bouillon cube, and food 
coloring. Add chicken. Cover; simmer 40 minutes 
or until chicken is tender. Add drained cherries 
last 5 minutes cooking time To serve, plane e chi ken 


in center of serving platter, spoon some of the 
sauce over chicken. Surround with hot cooked rice 


Serve with remaining sauce. Yield: 4 servings 


Colorful Fruit Platter 


% canned cling peach 


halves 
| canned or fresh pear salad greens 


| grapefruit or 'y can 


sour cream dressing 
grapefruit sections 


Prepare and drain fruit thoroughly. Arrange 
peach halves on large service plate. Place pear 
wedges and grapefruit sections between peaches 
Center plate with grapes and serve with sour 
cream dressing. Serves 4 


Baked Beans with Stuffed Peaches 
(Not Illustrated) 


> 


orange marmalade 


Empty beans into a shallow baking dish. Com 
bine marmalade and nuts; fill centers of drained 
peach halves. Arrange peaches on top of beans 


Bake in a moderate oven (375 F) 20 minutes 


Pictures on peges '6 and |7 are courtesy of American Can Company 


Association. Nationa! Red Cherry inctitute, Pineapple Growers Associa 
tion, and United Fruit Company. 
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1 cup halved, seeded grapes 


2 cans baked beans chopped 


1 can peach halves 


Cling Peach Advisory Board Libby McNeil & Libby Nations! Canners 


E ! Jane Ashlie) leaflet hel imforma 


tion on pre parin 


Jane Ashley, Dept. A-4 


Box 1680, Church Street Post Office 
New York 46, N. Y. 


City 400 State 
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From CUTICURA 
Dept. HE-84, Maiden 48, Mass. 


Please send me tree copies of Wall Chart Correct Way to 
Wash Your Fac t y students for classroom and home use 

Scl 

Add 

Cut me State 


[HIS IS A LABEI PLEASE TYPE OR PRINI 
157 Apr. 58 PHE 


58 FRIGIDAIRE [DEA KITCHENS ( om ) 
eo.oen 
ANNIVERSARY 


Frigidaire Division 
300 Taylor Dayton 1, Ohio Frigidaire @uilt end 


Backed by General Motore 


Please send me a « py of SH Frigidaire ldea Kitchen 


Please send me full information on your discount plan for schools 


City County State 
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INDIAN HEAD MILLS, INC. 
1407 Broadway 
New York 18, New York 


FREE SEWING CHART 


Please send me without charge the Indian Head Sew-Easy Features 


Chart containing instructions for making attractive separates 
Name 
School or Or; 


Street 


( ity Jom State 


226 Apr. 58 PHE 
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CHOOSE YOUR 
TEACHING AIDS 


from this special 
business-sponsored 
teaching aids 
section 

on Audio-visual 


materials... 


CUT OUT 

AND MAIL 
YOUR COUPONS 
TODAY 

TO: 


PRACTICAL HOME ECONOMICS 
TEACHER EDITION OF CO-ED 


33 West 42nd Street 
New York 36, New York 


Recipes for Starred Items in the 
School Lunch Menus for May (see page 24) 


je BARBECUE CHEESE SANDWICH 


50 servings 


3 qts. cheese, grated 16 eges, hard cooked 
I's ©. green pepper, 4 t. Worcestershire 
chopped 
2 «. onions, chopped I'e c. tomato catsup 
1% ec. stuffed green olives, margarine, melted 
chopped doz. rolls 


Combine cheese, pepper, onion, eggs, olives, Wor 
cestershire sauce, catsup and margarine. Cut rolls 
Spread mixture with #24 scoop, on bottom half of 
roll, Melt under broiler about five minutes until 
top is toasted 


te SPRITZ COOKIES 


90 cookies 
2 «. shortening 1 «. flour 
Il «. sugar lo t. salt 
2 yolks ©. almonds grated 


Ite t. almond extract 


Cream the fat and sugar. Add eggs, egg yolks and 
almond. Beat until smooth and creamy. Mix and 
sift dry ingredients and add alternately with milk 
to creamed mixture. Add grated almonds. Press 
through cookie press. Decorate with nuts or 
cherries. Bake 10-15 minutes at 350° F (until light 
brown) 


je BAKED TURKEY TEMPTER 


50 servings 


3 Ibs. elbow macaroni 3 qts. water 
242 gals. water, boiling 3 25 cans cream of 

he c. salt mushroom soup 

ly Ib. butter 1, #10 can peas 

% at. flour ats. turkey, cooked, 
2% salt 

Io 1. pepper qts. American cheese, 

shredded 


Soil macaroni in boiling salted water, stirring con 
stantly for 2 minutes. Cover, remove from heat and 
let stand 10 minutes. Heat butter, stir in flour, dry 
milk, salt, and pepper. Add water and soup gradu 
ally and cook until mixture thickens, stirring con 
stantly. Stir in peas and turkey. Rinse macaroni 
with warm water and drain well. Add to turkey 
mixture. Turn mixture into 4 greased pans 
(10% x 164% x 2% inches). Sprinkle cheese over 
top. Bake in moderate oven 350° F. about 20 
minutes 


te PECAN SQUARE 


48 servings 


6 eges butter, melted 
3 brown sugar pecans 
It, «. flour 1 t. vanilla 


Beat eggs thoroughly until light, add sugar, mix 
well. Add remaining ingredients. Bake in well 
greased pan at 350° F. 25-30 minutes 
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from Marion Cronan’s 


notebook . . . 


Nutrition and the School Lunch 


pe MANY YEARS the School Lunch Program has 
stated that one of its purposes is nutrition 


education. There has been much evidence to show 


that progress has been in the health of children 


who have participated in the school lunch. Over the 


years, too, I have been gratified to see many 


examples of improved eating habits which can be 
attributed directly to school feeding However, 


almost every lunchroom manager has at times been 


discouraged with the child who does not wish to 


try new or different food, and with the child who 


is satisfied with a sweet-snack type of lunch 


Recently I have had occasion to interview several 


high school students who have been sent to mé 


because they had tendencies to obesity. These boys 


and girls seem to relate the same pattern of eating 


Many do not eat breakfast and when questioned 


why, their usual answer is that they don’t get up 


in time. These same students report that they eat 


a very light lunch. Some girls, unfortunately, think 


that a brownie and a glass of milk is a light lunch 


They do not stop to figure that the calories in the 


brownie are empty calories and may nearly equal 
the total calories in the complete “A” lunch, The 


student who does not eat breakfast or an adequate 


lunch usually eats many snacks in the afternoon 


and the evening. The snack habit means that these 


boys and girls are eating high carbohydrate foods 


many times during the day 


Several years ago, in our Brookline schools we 


changed from the a la carte lunch to the offering 


of two complete meals a day. The first meal usually 


is meat, vegetable or salad, bread and butter, 


simple dessert, and milk. The second offering 1s 


built around a hearty protein sandwich with 


vegetable or salad, soup or juice, simple dessert, 
and milk. We feel that the child will accept the 
vegetable and salad or fruit along with his sand 
wich, especially if he feels that he is not paying 
extra for these foods 


At this year’s School Food Service Association's 
Annual Convention, Dr. Willard J. Jacobson, 
Director, Nutrition Education Research Project, 
Teachers College, Columbia University, New York, 


spoke on “Helping Children Learn Nutrition.” This 
article is well worth reading and it is reported in 
the December 1957 issue of the School Lunch 
Journal, Dr. Jacobson points out that “our habitual 


behavior patterns are usually formed early and 


change very little throughout the rest of life.” 


He went on to say that “facts seem to indicate 


the importance of working with children and young 


people to develop the habits of eating the foods 


that make up an adequate diet they indicate the 


Importance of developing successful programs of 


nutrition education in the elementary schools.” 
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THE KAYNAR COMPANY, Dept. PH 
Box 2001, Terminal Annex, Los Angeles 54, California 


Please send FREI new revised How to Set a Pin Curl” booklet for 
listribution a ng y girl stucent 

Also, send FREE-LOAN, BRAND NEW lémn 10 min. color and 
sound film for use » date hown (loan period two week ) 

Ist cf 

Narn 

Add 

City Zane State 
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Knox Gelatine Company 
THE TRUTH ABOUT BREAKING, SPLITTING FINGERNAILS and 


the one way to help them which has been proved by published medical 
research is contained in the Knox Gelatine Bulletin together with the 
results of clinical test A cla n supply is yours simply. by mailing 
the coupon 
Knox Gelatine Company, Johnstown, N. Y., Box PE-30E 
Please mail me cop f the Bulletin on the treatment of break 
ne plitting fingernails 

Ad 


95 Apr. 58 PHE 


Kraft Foods 
Consumer Service Department 
Chicago 90, Illinois 


Please end me opie of your free booklet Kraft 
Miniature Marshmallow K ipes tor Cooking, Salads. Des 

Name 

School 

Addres 

City Zon State 
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Lea & Perrins, Inc. 
Dept. P-4, 241 West St., New York 13, N.Y 


Free Cook Book Dither M Like, GA pag f mens favorite dishe Om 
recipe 0 good go-togethert for meal planning, illustrated how t 
carve thon t Send for your j toda 


Cit me “fate 
100 Apr. 56 PHE 
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Why Flexible Standards . . . 
(Continued from page 13) 


of our finest china and crystal would be for a 
lakeside picnic. Often the simplest possible style is 
the best. But-—and this is important too—there are 
MANY OF TH ESE other occasions when even for our own families it’s 
nice to make a meal something more than merely 
vetting needed food onto the table and into the 
COU PONS ARE children. Even at home there are times when our 
best and prettiest equipment, and our most 
gracious methods and manners are desirable 
/ ° ) WITH A rather lively argument, which I heard as a 
CXC ustve child, between two neighbors over how to do the 
family washing made a lasting impression on my 
mind. Mrs. said she first soaked her clothes in 
I RAC | ICAL lukewarm water and rubbed soap on cuffs, collars, 
and stains before washing in hot suds. Then she 
" rinsed her white clothes in a bleach solution. Mrs. 
HOME W. contended that the soaking, soaping, and 
bleaching processes were habits carried over from 
washboard days and not necessary with the im- 
KC( INOMICS proved soaps and electric washing machines. Mrs 
NA 5S. answered with some warmth and with con 
siderable pride, “It depends on what you are trying 
TKACHE R to do. I wash to get my clothes clean.” To which 
4 4 Mrs. W. replied with equal spirit, “Well, 1 wash 
to get my washing done.” 
) re. I admired both of these women and at the 
KDI ! ION OF moment wondered which one was right. But there 
have been many times since when I have been 
motivated by each of these philosophies. On occa- 
' @ q) an d sions I have been willing to make that extra effort 
which would improve the results. Other times I 
was glad to use short cuts and easier methods, 
even at some sacrifice of quality, for a saving of 
time and energy 
Last summer my young daughter was canning 
beans for her 4-H project. She wanted a few jars 
to look particularly attractive to take to the county 
fair so she spent a great deal of time picking out 
uniform beans of the right length and carefully 
packing them lengthwise into the jars. That was 
BE SURE all right. The purpose justified the effort, but we 


TO FILL OUT didn’t do all of our canning so painstakingly. Only 


a fraction of our beans qualified for her exhibit 
EACH COUPON jars but all were tender and choice enough to can 
for family use. The larger ones we French-cut, 
COMPLETELY. some we packed whole, some we snapped. Only a 
few would go to the fair, but when finished all 
looked appetizing and attractive. Next time we 


Send to: 


canned beans we snapped all of them without 
sorting for size and did them in half the time 


PRACTICAL HOME ECONOMICS I won't feel that my daughter knows how to can 
5 TEACHER EDITION OF CO-ED beans until she knows how to pack an especially 


F attractive jar for exhibit; how to do an attractive 


quantity batch in reasonable time, and how to 
7; P P i make the best use of whatever kind of beans she 
- 33 West 42nd Street has to can. Then, after she has learned all this 
mu about how to can beans, I shall want her to know 
im New York 36, New York how to decide when it is worthwhile to can them 
ay at all. Perhaps she should freeze them or use her 
time some other way and buy them canned or 
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frozen, as needed. Even for our one family, the 
answers to these questions are not always the 
same. And of course, when and how and whether 
or not to can beans or some other product is only 
one of the hundreds of homemaking problems call 
ing for continuing choice-making and evaluation 
What is best to do on any particular occasion 
depends on what is practical and appropriate. It is 
only when we know more than one way that we can 
make a deliberate and sensible choice 
There is an infinite variety of ways to balance 
and blend successfully the old and the new, the 
simple and the elaborate, the mainly utilitarian and 
the aesthetic, that which conforms strictly to 
custom and that which is individual and original 
We have learned a great deal about families and 
about homemaking since I began teaching. I'm 
sure teachers today do a better job. Yet, to the 
teachers of my daughters | would say, “Give us 
the benefit of your training and your technical 
knowledge. Both my girls and I need it. Help us to 
keep up with the times—to use the latest findings 
of research. Don’t let us be content always with 
easy ways, and merely getting the work done. Help 
us rather to expedite our routine to make room for 
more that is pleasant and gracious and beautiful 
that feeds the soul of the family. But please also 
keep your teaching applicable and down to earth, 
“Make it clear to these girls that you under 
stand about ordinary families living in ordinary 
homes. Let them know that you are aware of the 
stresses, and tensions, the emeryencies and outside 
demands that often prevent us from doing all we'd 
like or even the best we know how to do and that 
require us to keep our standards flexible.” 


Command Performance 


(Continued from page 25) 


“You must do this for us every year.” And so 
was born an annual event—a command perform 
ance 

The objective was achieved. Manufacturers and 
retailers were made more aware of apparel design 
and apparel merchandising students at UCLA 
Several students received offers of employment in 
designing and merchandising from people who saw 
the fashion show. Another proof was the fact that 
a leading fabrics manufacturer sponsored a de 
sign contest as part of the show in May, 1957 
Over 300 yards of fabric were provided and prizes 
were awarded for the best daytime, sportswear, 
and evening designs 

However, the most significant benefit derived by 
the students who participate in this show may not 
be anything 80 tangible as a job or a prize Yet 
it may be far more important. Each year after 
the show there have been comments tinged with 
a faint trace of awe-—awe that there could be so 
much personal satisfaction in voluntary hard work 


girl defined it this way: “It’s that wonderful 
? 


of cooperation everyone has, that feeling of 


apiri 


working together for a common cause.” 
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CANNED POODS—New and Revised Kut 
Consumer Service Division 
National Canners Association 

1133 - 20th Street, N.W. Washington 6, 0. C. 


Please send up-to-the-minute materials about canned foods for 
students 


Name 
(please print) 
School Ir HS ( ollege 


Address 
City State 
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To: NATIONAL COTTON COUNCIL 


P. O. Box 9906, Memphis, Tennessee 
At no obligation, please send me (number needed, up to 25) 
free copies of your new Spring-Summer 1958 Sewing Book 


iJ Also ple ise send me coms lete details about your Cotton Bag Fashion 
Wardrobe tree loan service for group programs 


Name 
Addre ss 
City State 


Organization 
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Practical Home Economics Edition of Co-ed 
33 West 42nd St., New York 36, WN. Y. 


Please enter my subscription to Practical Home Economics Edition of 
Co-ed, for the term checked below My Practical subscription entitles 
me to a free bound-in copy of each monthly issue of Co-ed 

One Year ($3.00). () Two Years ($5.00) 

Payment Enclosed Send Bill Later 
Name 
School 
Street 


City State 
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SINGER SEWING MACHINE CO. 


Education Dept. 
149 Broadway 
New York 6, New York 
SINGER TEEN-AGE DRESSMAKING CONTEST 


I would like my class to see the FREE SINGER SLIDE FILM. “Wake 
Up, Jane 


Name 

Position 

School County 
Street 


City State 
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FREE! Stir-N-Roll Pie Crust teaching kit 


Wesson Oil & Snowdrift Sales Co. 
210 Baronne $t., New Orleans 12, Louisiana 


Please send Stir-N-Roll Pie Crust Wall Chart, Teacher's 


Manual. I have students in my class 


Name 
School 
Address 


City Zone State 
202 Apr. 58 PHE 


Viti 


THESE FREE 
LOW-COST 
AND 
TEACHING 
AIDS 


are offered 


for your 


immediate 


use 


Many will not 
be offered again, 
so send 
| your 
coupons 


promptly to: 


PRACTICAL HOME ECONOMICS 
TEACHER EDITION OF CO-ED 


33 West 42nd Street 
New York 36, New York 


ideas 


Versatile Utility Cart 
A utility cart gives me an extra table on which 
to display demonstrations. Or it can be the supply 
table during a laboratory period. Before class | 
wheel it over to the cupboard or pantry and re- 
frigerator, stack the next class period’s supplies 
on it and “park” it in the most accessible spot in 
the room. After that class is over, it is a simple 
matter to load the chart with leftover supplies 
A utility cart can also be used as a “carry-all.’ 
Whether you are faced with a number of awkward 
hard-to-carry, small articles or heavy kettles and 
equipment, the cart serves well as a tote wagon 
For a step, time, and space saver, a utility cart 
is tops. It means one trip with many items instead 
of numerous unnecessary and tiring trips to the 
storage area. And when it’s not in use, the cart 
stands patiently at the end of a counter and acts 
as an additional counter or as table space 
Representing a time and work saver to the home 
economics teacher, and inexpensive but sturdy 
equipment to the school administration, a utility 
cart is indeed a worthwhile piece of home econom 
ics equipment. Why don’t you get one? 
JOELENE CHRYST 
Home Economica Teache 
Junior High School 
Escanaba, Michigan 


Budget Planning 
Planning a budget for a young married coupk 
gives our pupils a realistic idea of the cost of 
living. The girls study classified ads to get an idea 
of how much a young man they might marry 
could earn. They take that amount, figure deduc 
tions, find out from family and friends what ex 
penses must be met and then work out a budget 
Then they add the salary that a wife might earn 
and decide how to allocate it in the budget 
JULIA VANCE 
Montclaiy High School 
Montclair, New Jersey 


Baby Sitting Practice 
Girls in our baby sitting division of the home 
economics class have worked this interesting pro)- 
ect. On Thursday of each week a team of four 
girls at a time visits the kindergarten in the 
adjoining elementary school. At that time the 
kindergarten program consists of projects the 
girls could carry out if they were baby sitting in 
a private home 
MARION BLUMENSTOCK 
South Orange Junior High School 
South Orange, New Jersey 
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NOTIONS ARE THE 


QUALITY IN ZIPPERS—Coats & Clark's are the 
only zippers hot-molded to the tape to give the teeth an 
anchor-grip and rounded edges that won't wear unevenly, 


mis-mesh and jam. Even after dry cleaning removes the 
wax applied to all zippers, Coats & Clark's zips smoothly. 


» 
» 


For best results, your girls need the best materials... 


HERE’S WHY COATS & CLARK’S SEWING 
MOST SATISFACTORY 


EASY AS 1-2-3 TO SEW IN—the greater flex. 
ibility of Coats & Clark’s Zippers and the new Trouble- 
free Method assure more satisfactory results for begin- 
ners and experts. Send for visual teaching aids to make 
sewing in zippers simple, 


EASY TO FIND the type, length and color needed 
in Coats & Clark’s Zipper Self-Selector display. Plastic 
See-Thru Paks let you see at a glance all the colors— 
match fabric and zipper instantly. All Coats & Clark's 


products are in self-selection displays to save time. 


QUALITY IN THREAD AND NEEDLES— 
Famous O.N.T. Thread holds seams through cycle after 
cycle of automatic washing. But the best thread is 
weakened by ragged needle eyes. Milwards Needles have 
well-tapered points, smooth-polished eyes. 


so, for perfectly matched thread, just pick the same 
color-number on the labels. 


\ 


DYED TO MATCH BY COLOR-NUMBER— 


for a custom-made touch, only in Coats & Clark's Zippers 


For more information about Coats & Clark products or teaching helps on many 
write to The Educational Bureau, Dept. PHE48, Coats & Clark Inc., P. O. Box 67, Newark |, N. J. 


Make your time count, make it with COATS & CLARK’S 
ZIPPERS, axe BOILFAST’ THREAD, MILWARDS NEEDLES 


EASY TO TEACH dressmaking “secrets” with Coats 
& Clark's helps. Send for these leaflets: Grain in Fabric 
shows that fit and hang depend on proper handling of 
grain when cutting, pressing, stitching. Let's Face It 
shows how to get the shape of fashion with interfacing. 


FREE 
sample leaflets: 
use coupon 


on page 31. 


sewing details, 


} 
and O.N.TT Thread. Each zipper color has a number 
va Jom’, t 
% ue 
ose | | 


BAKEABANANA 


—discover a new vegetable that 
goes with meat, fish and poultry! 


Bananas, a vegetable? That's right! When you bake bananas this 
new way, they have a mellow flavor that makes any favorite 
main dish taste better. And bananas, like many vegetables, have 
a well-rounded supply of vitamins and minerals, Bananas belong 
in the daily diet — a lesson on baked bananas can help you teach 
your students the fun of good nutrition, 
BAKED BANANAS 
4 firm bananas* I!) thsp. melted butter or margarine 


Peel bananas. Place in greased baking dish. Brush with butter or margarine. Bake 
in moderate oven (475° F.) 15 to 18 minutes of until bananas are tender casily 
pierced with a fork. Serves 4 


Baked bananas with currant jelly: Spoon red currant jelly over baked bananas. 


and serve hot with turkey. Good, too, with other poultry or beef 
y Baked bananas with curry sauce: Pour your favorite curry sauce over baked 
‘ ~ bananas. Serve hot with rice and shrimp, or other seafood 


Baked bananas with mint jelly: Spoon mint jelly over baked bananas. Or try 


it with ham — delicious! 


Use all-yellow or slightly green-tipped bananas 


Bananas belong in the daily diet! UNITED FRUIT COMPANY 


f 
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